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The Sunshine Club was formed to help our Senior Citizens when 
necessary. This little book contains Norfolk’s choicest recipes 
and other specially selected ones. 


The Norfolk phrases and words we wish to perpetuate. We hope 
they will be of interest to tourists. 


The Sunshine Club Committee wishes to thank all those who 
have helped, in any way, with this book. 


KATHLEEN WELSH, M.B.E., 
President of the Sunshine Club, 
Waveney, 

Norfolk Island. 


I am delighted to add my very best wishes for the success of this 
book of Norfolk’s most treasured recipes. I can highly recommend 
this book, and do so chiefly, to those who think of cooking as an 
art, not a chore, for you will appreciate that to give away the 
secrets of one’s craft, is goodness indeed. 


This, the women of Norfolk have done to raise money to help 
make sure that their Senior Citizens have that sunshine they 
richly deserve. 


‘To those who may take this little book to other lands, I hope that 
it will remind you of this small part of the British Commonwealth 
so far out into the South Pacific Ocean — of its beauty and its 


people. 


MARGARET WORDSWORTH, 
Government House, 


Norfolk Island. 
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AVOCADO PEARS 


APPETISER 1 


Í avocado pear } teaspoon paprika 
2 small onions salt and pepper 
2 large ripe tomatoes lemon juice 


Mash avocado with finely chopped onions and pecled tomatoes, 
add seasoning and good squeeze lemon juice, 
Serve on lettuce leaves. 


APPETISER 2 


l large avocado pear (not tov ripe} 

l medium onion 2 hardboiled eggs 
5 cup Mayonnaise I dessertspoon Worcester sauce 
Dice pears and eggs, chop onion finely and place into bowl. 
Mix sauce with mayonnaise and pour over other ingredients. 
Serve in lettuce cups. 


APPETISER 3 


Cut avocado in halves and remove seed. Brush out surface with 
lanon juice to prevent discolouration, Chill, Just before serving 
fill with either of the following mixtures: 


1. Mix one 8 oz. tin flaked crabmeat or chopped prawns with 
l tablespoon diced celery, Season with salt and pepper and 
moisten with mayonnaise, 


2. Chopped, cooked chicken, seasoned and moistened with 


mayonnaise. 
AVOCADO ASPIC 
3 level dessertspoons gelatine Í cup cold water 
2 cups boiling water À cup lemon juice 
4 cups mashed avocado 1 teaspoon salt and dash cayenne 


Shrimps or Prawns. 
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Soften gelatine in cold water and dissolve in boiling water. Pour 
a little clear gelatine in bottom of mould. On top arrange cooked 
shrimps or prawns marinated in French dressing. Set mould in 
refrigerator to harden quickly. Add mashed avocado and seasonings 
to rest of gelatine mixture and let cool. 

When clear gelatine has set, add avocado mixture and chill until 
firm. Unmould on crisp lettuce, serve with mayonnaise and 
tomato sections. 


BREAKFAST SAVOURY 


2 or 3 avocadoes 1 tablespoon lemon juice 
1 finely chopped onion salt and pepper 
3 rashers bacon parsley slices of toast 


Remove skin from avocadoes, mash flesh in small basin. Add 
lemon juice and onion, season well with salt and pepper. Cut 
bacon rashers into dice, saute lightly in own fat. Drain, add to 
avocado mixture. Serve piping hot on toast slices garnished with 
parsley. 

Serves 4 to 6. 


COCKTAIL 1 


2 small avocadoes peeled and cubed 3/4 cup whipped cream 
1} cups drained grapefruit sections 1 teaspoon lemon juice 

cut into cubes. 1 teaspoon Worcester sauce 
3/4 teaspoon tomato sauce 


Mix avocado and grapefruit. Chill. Add sauces and lemon juice 
to whipped cream. Chill. Just before serving fold half sauce into 
fruit. Spoon into cocktail glasses and top with rest of sauce. 


COCKTAIL 2 


Peel and cut up avocado pear into small cubes and put in long 
stemmed glasses. Pour on sauce made as follows:- 

1 cup vinegar 2 tablespoons tomato sauce 

1 teaspoon Worcester sauce salt and pepper to taste 

A little melted butter 


Mix well together and stir, then chill and serve. This sauce may 
also be used for oyster, pawpaw, apple and crab cocktails. 
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MOUSSE 


I level dessertspoon gelatine } teaspoon salt 
} cup cold water 1 teaspoon onion juice 
} cup boiling water or stock } cup mayonnaise 

1 


I dessertspoon Worcester sauce À cup whipped cream 
lettuce, grapefruit and orange sections 
2 cups mashed avocado. 


Soak gelatine in cold water } hour, add boiling water, stir until 
dissolved. Add salt, onion juice, sauce and avocado pulp. Chill 
until mixture begins to set. Whip with rotary beater, fold in 
cream and mayonnaise. Pour into wetted mould, chill until set. 
Serve on lettuce garnished with grapefruit and orange sections. 


SHERBERT 


Peel two avocadoes, remove seeds, force pulp through a wire 
strainer. Add } cup honey, pinch salt and 1/3 cup lemon juice. 
Beat well. Place in refrigerator trays, freeze until firm. Stir once 
during freezing. 


SHERRY 


Halve avocado and remove stone. Fill cavity with sherry and leave 
overnight in refrigerator. 


SAVOURY IDEAS 

1. Cut in half, remove seed, fill with dressing or with diced 
orange and grapefruit sections mixed with dressing. 

2. Sliced with sliced cucumber, sprinkle with chopped nuts and 
green pepper. Serve with mayonnaise. 

3. Sliced, with sliced oranges or mandarines. Serve with 
mayonnaise. 

4. Slices of avocado arranged with slices of tomatoes. 


5. Remove seeds from half tomatoes, fill with diced avocado 
and cover with mayonnaise. 


BANANAS 


BAKED 1 


Top and tail ripe bananas and place on shelf in oven. Cook until 
skin cracks. Peel and serve. These are delicious with meat or fish. 


BAKED 2 


Take six bananas (not over ripe), peel and put into greased dish. 
Bake until brown. Also delicious eaten with meat. 


BAKED 3 (as a sweet) 


Butter a pie dish well and lay bananas cut length wise in half, 
side by side. Sprinkle with sugar and small lumps of butter. 
Repeat this until dish is full. Bake in moderate oven till bananas 
are cooked. Rice and milk pudding go well with this. 


BOILED GREEN BANANAS 


6 fully developed green bananas 1 small teaspoon salt. 
Peel and drop into cold water, add salt and boil for } hour. 


BANANA CAKE 


8 oz. S.R. flour 3 or 4 bananas 
1 teaspoon bi-carbonate of soda 4 oz. butter 
3/4 cup milk 4 oz. sugar 

2 eggs. 


Cream sugar and butter, add well beaten eggs, add sifted flour, 
then mash bananas well and add. Lastly dissolve bi-carbonate of 
soda in milk and mix in till a smooth batter is formed. Bake in 
sandwich tins for about 30 minutes. Fill with icing flavoured with 
mashed bananas and lemon juice. 
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UPSIDE-DOWN CAKE 


Bananas 1 cup butter 
2 cups brown sugar 1 eggs 
l cup S.R flour 1 cup white sugar 


Melt butter, place in bottom ot cake tin, cover evenly with brown 
sugar Slice bananas lengthwise and arrange cut side down on 
top of brown sugar to cover bottom of tin. Make sponge mixture 
by beating eggs and white sugar for 10 minutes with rotary beater 
Add sifted flour. Pour over bananas and bake in moderate oven 
35 45 minutes until firm. ‘Turn onto dish and serve with whipped 
cream. 


BANANA CHIPS (Green) 


Peel and cut as for petato chips and fry in deep fat. 


BANANA CREAM 


l? bananas (ripe) l oz. gelatine 
/ pint milk l cup sugar 
į cup brandy 


Beat bananas and sugar to a cream, dissolve gelatine in the milk and 
nus with bananas adding brandy. Pour into mould and chill till 
firm 


BANANA FLUFF 


Skin 4 bananas, mash them and beat with a fork until quite smooth. 
Dissolve a pint packet of lemon jelly in 4 pint of boiling water and 
mux into banana pulp. Whisk a gill of cream to a froth and add to 
the other ingredients with sufficient milk to fill a pint mould. 


BANANA FRITTERS 1 


6 bananas lemon juice 
sugar fat 
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Peel six bananas and cut into halves lengthwise. Squeeze over 
them some lemon juice and sprinkle with sugar and allow to 
stand a few minutes. Dip each piece in batter and fry in deep 
hot fat until brown; drain, sprinkle with powdered sugar and serve 
hot. 


BANANA FRITTERS (Ripe) 2 


6 bananas 2 tablespoons S.R. flour 
pinch salt. 


Peel and mash bananas finely. Mix with flour and fry in spoonfuls. 
These take a little time to cook and should be turned frequently. 


BANANA JAM 
2 3/4 lb. bananas peeled and cut 1 3/4 lb. white sugar 
small 2 lemons (grated rind and juice) 


Boil rapidly and stir constantly. This will be dark red when cooked. 


BANANA MILK SHAKE 


1 crushed ripe banana - 3 oz. milk 
2 level teaspoons sugar vanilla essence 


Whisk together until well blended. Children love this. 


BANANA MUDDA (Dumplings) 


6 or 8 peeled green bananas 2 cups milk 
2 or 3 ripe bananas 2 cups water 
1 teaspoon salt 


Grate bananas and add salt. Place milk and water in saucepan. 
When boiling drop in the grated banana with a tablespoon making 
separate dumplings. Cook gently for 15 minutes. Serve with fish, 
meat or golden syrup. 


BANANA PANCAKES (Green) 


6 green bananas (well developed) 1 small teaspoon bi-carbonate 
$ teaspoon salt. of soda. 
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Peel and grate bananas into bowl and add bi-carbonate of soda 
and salt Beat well together and fry by tablespoonfuls in boiling 
fat Delicious with meat, fish or syrup. 


BANANA PUDDING 


6 ripe bananas (mashed) l cup flour 
3 cup sugar 2 eggs 
! cup milk 


Nix well, pour into buttered mould. Steam 14 hours and serve 
with cream or sweet sauce. 


BANANA PUDDING BAKED 


Bananas Apricot Jam 
Brown Sugar Sliced Bread and Butter 
‘tablespoons sherry. 


Lime a pre dish with buttered bread. Fill with sliced bananas, 
sugar, jam and dobs of butter. Pour over the sherry, cover with 
more buttered bread or meringue and bake in moderate oven until 
brown Serve hot, or cold. 


BANANA PUDDING STEAMED 


\hie l cup breadcrumbs, | cup mashed ripened bananas and | 
cup seeded raisins. Dissolve À teaspoon bi-carbonate of soda with 
| tablespoon cold water. Break in 1 egg and mix all together. 
Paran greased basın and steam for 21 hours. Serve with cream . 


on custard, 


BANANAS PICKLED 


6 bananas i lb. sugar 
spice } cup malt vinegar 


Tican piece of muslin į} teaspoon each mace, cloves and § teaspoon 
cinnamon, Boil vinegar and sugar with spices and simmer until 
well blended. Cut bananas lengthwise in three slices and boil 
in syrup until soft. Leave to cool in syrup then drain. Serve with 
cold meat. The pickle can be used again. 
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BANANAS IN RUM 


3 large teaspoons brown sugar juice 1 lemon 
1 dessertspoon rum or to taste bananas 


Place brown sugar, rum and lemon juice in shallow pan over 
flame and make very hot. Put in bananas cut in halves lengthwise, 
baste with sauce and let stand until bananas are heated right 
through. ‘lo serve, place two banana halves in dish, top with ice- 
cream and pour sauce over. 


BANANA SAVOURY 


Peel two bananas (not too ripe). Cut each banana into small 
lengths. Season with salt and a little cayenne then dip each in 
beaten egg and roll in fine breadcrumbs. Fry a golden brown in 
hot butter. Serve hot on small fingers of toast. 


BANANA SOUFFLE 


1 cup mashed ripe bananas 4 egg whites 
sugar (castor) 


Whip egg whites until dry with pinch of salt. Add banana pulp 
swectened to taste, turn into buttered casserole, bake slowly 
about 45 minutes until firm in centre. 


BANANA TART 


6 bananas I cup sugar 
2 eggs 2 tablespoons butter 
2 small lemons 


Mash bananas and add sugar beaten with eggs. Beat well together, 
add butter, juice and grated rind of lemons. Steam in double 
boiler until mixture thickens. Fill tart shell with mixture and 
serve hot or cold with cream. 


CHOKO 
CHOKO CHUTNEY 
3 lbs. chokoes 1 teaspoon salt 
4 lb. onions 1 oz. ground ginger 
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1 lb. brown sugar à lb. apples 

1 ox. chillies 2 pints vinegar 

1 lb. raisins. 

Peel chokoes and boil until tender. Put through mincer with 
apples, etc. Cook for two hours then bottle. 


CHOKO PICKLE 


3 lbs. chokoes ] quart vinegar 
/ lb. onions À cup sugar 

å cup flour 1 oz. turmeric 
2 teaspoons curry powder salt 


2 teaspoons mustard 


Peel and cut up chokoes, sprinkle with salt and leave for 12 hours, 
drain, put into preserving pan, add vinegar, sugar, mustard and 
curry powder. Bring slowly to the boil and when cooked thicken 
with flour mixed with vinegar and lastly turmeric mixed with 
vinegar. Bottle, and when cold, seal. 


CHOKO SAVOURY 


Pecl chokoes, cut in half and boil until nearly cooked. Fill with 
grated cheese, little cream or butter, salt and pepper and bake 
until brown. 


CHINA PEARS 


CHINA PEARS BAKED 


China Pears as vegetable. Peel pears, cut in half and core. Bake 
with roast like potatoes turning frequently. 


CHINA PEARS BAKED 


China Pears as a Dessert. Cut pears in half and core but do not 
peel. Put in baking dish with 1 cup water and 4 cup sugar or 
more if liked. Bake slowly until tender. Turn pears over several 
times during cooking and add more water if necessary. Serve hot 
or cold with cream or custard. 
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CHINA PEAR CRUMBLE 


1 cup brown sugar 1 cup coconut 
2 cups S.R. flour } 1b. butter or margarine 


Mix all together until like breadcrumbs then sprinkle over warm 
stewed pears. Bake in moderate oven about 3/4 hour. Good hot 
or cold. 


CHINA PEAR SAUCE 


3 lbs. China Pears Peppercorns & cloves 
1 lge. onion (tied up in muslin ) 
1 lb. brown sugar 14 oz. salt 


À pint vinegar (generous measure) 


Put vinegar, sugar and chopped onion in saucepan. Peel, core and 
halve the pears, add to vinegar, etc., with bag of spices. Bring to 
boil and simmer gently for 1 hour, Sieve, return to pan, boil until 
syrupy. Bottle and seal. 


COCONUT 


COCONUT MILK (from Dessicated Coconut) 


Add 1 cup boiling water to 1 tablespoon dessicated coconut, stand 
for one hour, then strain. Delicious in curries. 


COCONUT TART 1 
J eggs Í cup milk (warm) 
1 teaspoon butter 24 cups sugar 


1} cups coconut 


Dissolve butter in milk, Beat eggs and sugar add coconut and 
milk with butter. Line a deep tart tin with pastry made as follows: 


2 cups plain flour salt 
À teaspoon baking powder 2 tablespoons good soft drip piug 


Water to make a stiff dough. Pour mixture into tin and bake in a 
slow oven until set. The above mixture can be made into two tarts 
if wished, 
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COCONUT TART 2 


2 eggs I tablespoon butter 
Í cup coconut 1 cup sugar 
2 cups milk 


Beat cggs, sugar, coconut and butter together. Add milk and stir 
well, Pour into tart tin which has been lined with a good short 
pastry. Bake in moderate oven until filling sets. 


TART FILLING 


I cup coconut 1 cup sugar 
2 cups milk whites-of 3 eggs 
2 tablespoons butter 3 tablespoons plain flour 


Put all ingredients into basin and whisk well. Pour into deep tart 
plate lined with good short crust pastry. Bake in moderate oven 
until mixture sets. 


CORN 


GREEN CORN ON COB 1 


‘Lake required number of heads of corn and place on tray in me- 
dium oven for $ an hour. Remove husk, rub corn with butter 
and salt and eat off cob. 


GREEN CORN ON COB 2 


Remove husks and put into saucepan of boiling water. After 
water comes to the boil, again boil for 8-10 minutes. Serve on 
cob with salt, pepper and butter. 


CORN BREAD 1 


1 cup ground corn 2 teaspoons- baking powder 
3 cups plain flour 1 teaspoon salt 
a little fresh milk 


Mix dry ingredients together and add milk to make a stiff dough. 
Put into greased loaf tin and bake in moderate oven for one hour. 
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CORN BREAD 2 


3 cups flour 1 teaspoon salt 
1 cup ground corn 1 teaspoon sugar 
1 tablespoon soft dripping sour milk 


1 heaped teaspoon bi-carbonate of soda 


Rub dripping into flour and soda, add other ingredients and mix 
with enough sour milk to make a stiff dough. Bake in fairly hot 
oven for about 1 hour in greased loaf tin. 


CORN FRITTERS 1 


2 cups corn (fresh or strained tinned) 1 egg 


1 teaspoon melted fat 1 teaspoon salt 
$ teaspoon pepper 4 cup milk 
2 teaspoons baking powder 2 cups flour 


Chop corn very fine, add salt, pepper, well beaten egg and melted 
fat, milk, flour and baking powder. Fry two to three minutes 
by spoonfuls in deep fat. 


CORN FRITTERS 2 


1 cup sweet corn 1 egg 
+ cup S.R. flour salt to taste and a little cayenne 


Cook and drain corn, add all dry ingredients, lastly add beaten 
egg. Drop in small spoonfuls into boiling oil and deep fry. Serve 
with parsley sprigs. 


CORN PORRIDGE 


1 cup water 3 tablespoons ground corn 
` 1 cup milk 1 tablespoon plain flour 
1 small teaspoon salt. 


Mix corn, flour and salt with a little milk and add boiling milk 
and water. Boil for 4 an hour stirring constantly. 
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WITH TOMATOES 


2 cups cooked corn 1 tablespoon sugar 
2 cups tomatoes 2 tablespoons butter 
1 teaspoon salt pepper 


Cook corn and tomatoes about 10 minutes. Add seasonings and 
butter and thicken with a little flour. 


CREAM 


CREAM DRESSING 


À tablespoons cream 2 tablespoons lemon juice 
1 teaspoon sugar } teaspoon chopped onion 
salt and mustard 


Mix all ingredients thoroughly adding lemon juice last. 


CREAM TART 1 


4 eggs 1 cup sugar 
Juice 2 lemons 1 cup cream (sour) 


Beat cygs and sugar, add cream and. lastly juice of lemons. Line 


tart tin with pastry, pour above mixture into and bake in moderate 
oven until mixture sets. 


CREAM ‘TART 2 


3 eggs 1 heaped tablespoon butter 
1 cup sugar juice 1 lemon 
2 cups sour cream 


Beat eggs and sugar add cream and. lastly lemon juice, stir well. 
Line deep tart tin with good short crust pastry, pour above mixture 
into it. Bake in moderate oven until filling sets. 
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FISH 


BAKED FISH 


1 medium fish 1 cup breadcrumbs 
1 banana leaf 1 tablespoon butter 
1 small onion pepper and salt 


Chop onion raw and add breadcrumbs, butter and seasoning and 
stuff whole fish with this mixture. Wrap fish in banana leaf and 
put in flat baking dish. Cook gently for 1 hour. 


FRIED FISH 
Wash fish and cut into pieces, dry and dip in beaten egg to which 


has been added a little dry finely chopped onion and salt and then 
dip in bread crumbs and fry until golden brown. 


FISH MOUSSE 


1 lb. minced fish 2 cups milk 
Í tablespoon butter 2 cups soft bread crumbs 
} teaspoon salt 4 egg whites 


1 minced onion 


Heat milk to boiling point, add butter, remove from heat, stir in 
breadcrumbs, minced fish, salt and onion. Blend, cool to luke 
warm. Beat egg whites until very stiff, fold into fish mixture. 
Pour into ring mould or pyrex dish, stand in pan of hot water, 
bake about 45 minutes, moderate oven. Granish with red and 


green pepper. 


FISH SALAD 


Cut fillets of fish into pieces about 2-3 inches square, put into 
frying pan of warm salted and peppered milk and cook slowly. 
When cooked lift out of milk and drain on paper. Serve with 
lettuce leaves, tomato, dressing, etc. 
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FISH SOUFFLE COLD 


Whites of 2 eggs Yolks of 3 eggs 
34 leaves of gelatine vinegar, salt, pepper 
finely shredded cooked fish savoury cream sauce 


Put yolks of eggs, vinegar, etc., into basin and stir one way for 
ten minutes add fish and sauce and gelatine that has been melted 
in as little warm water as possible. Lastly add well beaten whites 
of eggs and put in souffle dish and serve with whipped savoury 
cream and grated yolk of hard boiled egg. 


FISH SOUP 
1 medium fish 1 small onion 
2 cups water pepper and salt 


1 cup milk 


Boil fish, onion and seasoning gently in water until tender. Strain, 
add milk and thicken with a little flour. 


FISH STEAMED 


1 medium fish 2 tablespoons lemon juice 
pepper and salt. 


Wash fish, put whole into saucepan with lemon juice, pepper and 
salt. Cook gently for 20 minutes, then add cream. Do NOT let 
it boil. 


FRUIT 


FRUIT CAKE BOILED - VERY MOIST 


Put in saucepan a pkt. mixed fruit, 1 teaspoon spice, 4 pkt. seeded 
raisins, 1 teaspoon carbonate cf soda, } Ib. butter, 1 cup sugar, 
add 1 cup boiling water, mix well, bring to boil and boil for 1 
minute, set aside to cool. When cool add 1 cup plain flour, 1 cup 
S.R. flour, and 3 beaten eggs. Mix well — cook 2 hours 275 deg. 
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FRUIT CAKE 


2 lbs. mixed fruit, 1 teaspoon each of vanilla, 
lemon essence and almond essence. 


Pour a medium sized bottle of ginger ale over these ingredients and 
leave overnight. Cream 4 lb. butter and 4 Ib. sugar, add 4 eggs one 
at a time, 1 tablespoon golden syrup, 3/4 Ib. flour and 1 teaspoon 
baking powder, 1 teaspoon mixed spice and salt. Put into a 
well lined tin, bake in moderate oven reduce heat and bake for 3 
hours. 


FRUIT RINGS (PUDDING) 


Make up your favourite pastry using one cup of flour. Roll very 
thinly, spread with mixed fruit or stewed apple or any fruit, roll 
as for swiss roll and cut into pieces. Arrange upright in pie dish, 
pour over all a hot syrup made of 4 cup sugar and 1 cup water. 
Bake in moderate oven and serve with custard or cream. 


GUAVA 


GUAVA JAM (YELLOW) 


Peel and slice fruit, discarding seeds. Boil skins and seeds in very 
small quantity of water, enough to keep from burning Strain and 
add to the sliced fruit. Add sugar in proportions of 3 Ibs. sugar to 
4 Ibs. sliced fruit. Boil until set. 


GUAVA JELLY (RED) 1 


2 quart measures of guavas ripe — sugar and water. Almost cover 
the guavas with water and boil for 14 hours or until the colour is 
all extracted. Strain through a jelly bag. Measure the strained 
liquid allowing 1 cup juice to 1 cup sugar, boil quickly until it 
gives the setting test. Bottle. This jelly sets easily and keeps well. 
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GUAVA JELLY (RED) 2 


Pulp guavas, add a little water to prevent burning and boil 
thoroughly. Put into jelly bag and leave to sttain all night. Measure 
juice and allow a cup of white sugar to one cup juice and for 
every 9 or 10 cups allow 1 cup strained lemon juice. Boil quickly 
until the jelly will set when cool. 


GUAVA JELLY (YELLOW) 


‘To one bucket of fruit, broken up, add about one pint water. 
Boil until soft, strain through jelly bag overnight. Measure juice 
and add 3/4 cup sugar to each cup juice. Boil rapidly until set. 


GUAVA PIE (RED) 


Line a deep pie plate with a good short crust pastry - top ripe red 
guavas and cut in half until pie plate full and sprinkle 1} cups 
sugar or more over them (the guavas sink down considerably 
during cooking). Cover pie with pastry well pressed down round 
edge, cut hole in centre of pie and cook slowly for about 1 hour - 
nicer eaten cold. 


GUAVA MERINGUE TART (RED) 


Cook a short pastry case and allow to cool. Filling - cut up enough 
red guavas to fill the tart case then boil 1 cup water and 3/4 cup 
sugar for few minutes and thicken with large tablespoon arrowroot. 
Pour this mixture over sliced guavas. Pour mixture into case. 
Topping Beat 2 egg whites stiffly then add good $ cup sugar. 
Spread meringue over top of filling. Bake in slow oven until 
lightly browned. 


GUAVA WINE (RED) 


8 lbs. guavas 3 lbs. white sugar 
2 galls. water to each gallon juice 
1 handful raisins. 


Mash guavas. well. Boil raisins in the water and pour while boiling 
over fruit. Let stand for 48 hrs. Strain and add 3 lbs. sugar to 
each gallon of liquor. Put into kegs till finished fermenting — about 
six weeks — bottle and seal. 
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KUMERAS 


KUMERAS CANDIED 


Choose medium sized kumeras, scrub thoroughly and cook in 
boiling water until tender. Drain, remove skins, cut kumeras in 
pieces lengthwise and put them in greased shallow casserole. 
Pour over them a syrup made by boiling 2/3rd cup brown sugar, 
1/3rd cup water and 2 tablespoons butter together for about 2 
minutes, Bakein hot oven, basting occasionally until slightly 
browned. 


KUMERA & SWEDE TURNIP CASSEROLE 


_Boil and mash equal amounts of turnip and kumera to 3/4 fill 2 qt. 
casserole. Blend with 1 tablespoon sherry or brandy, add dash of 
nutmeg, and beat in yolks of 2 eggs. Fold in whites of 4 stiffly 
beaten eggs and pile into casserole. Dot with butter, bake in hot 
oven until heated through and crusty on top. 


LEMON 


LEMON CHEESE (DELICIOUS) 


1 lb. sugar } lb. butter 
6 eggs juice 3 lemons 


Beat eggs, stir in other ingredients, stand basin in saucepan of 
boiling water and cook until thick, stirring well. 


LEMON CRUMB PUDDING 


2 cups milk 1} cups soft white breadcrumbs 

1 dessertspoon butter 2 tablespoons sugar 

1 dessertspoon lemon juice 1 dessertspoon grated lemond rind 
2 eggs. 


Warm milk, add sugar, and stir until dissolved. Pour on to 
breadcrumbs and add lemon rind. Fold in melted butter mixed 
with beaten eggs and lemon juice. Lastly fold in stiffly beaten 
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egg whites. Turn into greased ovenware dish, bake in moderate 
oven for 30-35 minutes. 
Serve cold with cream or custard. 


LEMON TART 1 


4 or 5 eggs 1 dessertspoon butter 
1} cups sugar juice 3 lemons 
3 tablespoons boiling water 


Beat sugar and eggs. Add boiling water and butter. Lastly add 
lemon juice. Pour into deep tart tin lined with a good short crust 
pastry. Bake in moderate oven until filling sets. 


LEMON TART 2 


Cooked pastry shell 3 lemons 
1 tin condensed milk 3 eggs 


Lightly beat yolks of eggs, add condensed milk, juice and grated 
rind of lemons. Pour into tart shell and cook in cool oven until 
light brown. 


LEMON SOUFFLE (Cold) 


3 eggs 14 lemons 
3 oz. sugar 34 dessertspoons gelatine soaked in 
as little warm water as possible. 


Put sugar, grated rind of 1 lemon and unbeaten yolks of eggs in 
bowl. Stir one way for ten minutes. Add juice of lemons and 
gelatine, stirring one way all the time. Lastly add stiffly beaten 
whites of two eggs. Put in souffle dish and cool. 


LEMON PUDDING 


1 cup sugar 1 tablespoon butter 
2 eggs 2 tablespoons S.R. flour 
1 lemon 14 cups milk 


Beat butter and sugar. Add well beaten yolks of eggs and grated 
rind and juice of lemon. Stir in the flour and milk, and lastly add 
the stiffly beaten whites. Place in greased pie dish, which MUST 
be stood in a tin of water. Bake in moderate oven for 40 minutes. 
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LEMON YEAST 
À tablespoons flour juice of 1 lemon 


2 tablespoons white sugar 4 cups water 


Make early in morning and use for bread the same evening. Fresh 
yeast must be made for every batch of bread. 


MERINGUE 


MERINGUES (Economical) 


I egg white 1 tablespoon boiling water 
1 cup sugar flavouring if desired 


Place all ingredients in a basin and beat over boiling water. Add 
flavouring. Place in small spoonfuls on a greased baking sheet 
and dry off in a very cool oven. 


MERINGUE PAVLOVA 1 


4 egg whites 1 teaspoon vanilla 
1 breakfast cup sugar 1 teaspoon vinegar 


Beat egg whites stiffly. Add sugar gradually and continue beating. 
Lastly fold in vinegar and vanilla. Pile into shape on greased 
paper. Cook in moderate oven for one hour. Turn upside down 
and remove paper. Middle should sink to hold filling. 


MERINGUE PAVLOVA 2 


4 or 6 eggs 1 teaspoon vinegar 
their weight in sugar 


Beat egg whites well. Add half sugar and beat well again. Add 
rest of sugar. Fold in vinegar. Line a cake tin whith well greased 
paper. Pour in mixture and bake for 10 minutes in hot oven. Let 
oven cool and cook for further hour and a half. 


21 


ORANGE 


ORANGE CAKE 


Weight of 3 eggs in butter, sugar, and S.R. flour. 
1 teaspoon finely grated orange rind 


Cream butter and sugar. Add eggs, beating well. Add enough 
orange juice to make consistency of thick cream, and add orange 
rind, Line tin with greased paper, standing well above sides of 
tin. Cook in moderate oven about one hour. Leave in tin to cool 
for 10 minutes. 


Mix together — 1 cup icing sugar 1 teaspoon grated orange rind 
enough orange juice to make thin icing. 


Pour mixture over hot cake. As icing runs to side, keep spooning 
back on to cake. Cake should not be cut for at least three days. 


ORANGE MARMALADE 


1 lb. fruit 3 lbs. sugar 
3 pints water 


Slice and soak the fruit in water overnight. Boil for 14 hours or 
until fruit is tender. Then add sugar and boil for about an hour 
or until fruit looks bright and clear and syrup jellies on a plate. 
(Grapefruit could be used). 


ORANGE PUDDING 


2 oz. breadcrumbs 2 eggs 
or crumbed sponge cake 1 oz. sugar 
4 pint milk 3 oranges 


Boil milk with rind of two oranges peeled thin, add breadcrumbs, 
sugar, yolks of eggs and juice of oranges. Add whites of eggs well 
beaten. Mix lightly and bake 30 minutes in a buttered pie dish. 
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ORANGE TART 


I cup S.R. flour mulk to mix 
! tablespoon butter, marg. or dripping salt 
Filling 2 cups sugar 4 eggs 
Juice of 3 oranges 
Rub fat into four and mix-with milk to a stiff dough. Roll out and 


line tart tin. Beat sugar and eggs and add juice. Pour into pastry 
case. Bake in a moderate oven until filling is set. 


ORANGE SHERBERT 


2 teaspoons gelatine 1 cup sugar 
À cup cold water 2 cups orange juice 
1 teaspoon grated lemon rind pinch salt 


1 tablespoon lemon juice 


Combine sugar with 1 cup orange juice and boil for one minute. 
Stir in gelatine. Add another cup of orange juice, lemon rind, salt 
and lemon juice. Cool. Pour into refrigerator trays. Freeze until 
firm stirring several times. 

To make Grapefruit Sherbert substitute grapefruit juice for 
orange juice, adding } cup chopped maraschino cherries after 
first stirring. 


PASSION FRUIT 


PASSION FRUIT CHEESE 


3 Eggs 1} lbs. sugar 
2 ozs. butter i cup strained passion fruit juice 


Put butter, sugar and juice into saucepan and stir over a low flame 
until sugar is melted. Beat eggs well and add to mixture and stir 
over low flame until thick and boiling point is reached. Use same 
as Lemon Cheese. 
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PASSION FRUIT JAM 


2 doz. passion fruit sugar 
a little water 


Cut passionfruit in halves and scoop out seeds. Place skins in 
saucepan just covered with cold water, bring to boil and boil till 
soft. Then scoop out the centres and add to them one cup of sugar 
to one cup pulp. Stir and boil until sugar is dissolved, add seeds 
and juice and cook until it sets. 


PASSION FRUIT PUDDING 1 


3/4 cup sugar 1 tablespoon butter 

2 eggs 4 teaspoon grated lemon rind 
6 passionfruit 2 tablespoons S.R. flour 

1 cup milk 1 dessertspoon lemon juice 


Cream butter and sugar, add egg yolks well beaten, then flour 
and pulp. Lastly add the well beaten egg whites. Cook like a baked 
custard in a dish of water. 


PASSION FRUIT PUDDING 2 


1 cup sugar 1 tablespoon butter 
2 egg yolks 2 tablespoons S.R. flour 
2 cups milk pulp of 4 passionfruit. 


Mix and cook as for previous pudding. 


PASSION FRUIT TART 


1 cup S.R. flour _ Filling — 2 cups sugar 
salt 4 eggs 
Milk to mix pulp of 1 doz. passionfruit. 


1 tablespoon butter, marg. or dripping 


Rub fat into flour and mix with milk to stiff dough. Roll out and 
line a tart tin. Beat eggs and sugar and add passionfruit pulp, and 
mix well together. Pour into lined tart tin. Bake in moderate oven 
until filling is set. 
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PASSION FRUIT PRESERVED FRESH 


6 cups passionfruit pulp 6 cups sugar 

1 small teaspoon salycilic acid 

Mix well and stir until all sugar has dissolved. ‘Then bottle. Cover 
to keep out dust — not air tight. Use as required. This will keep 
one year without refrigeration. 

Make a syrup of the sugar and water. Measure the syrup and add 
an equal quantity of passionfruit pulp. Boil the mixture for ten 
minutes. Bottle and seal. Use as topping for ice cream. 


PASSION FRUIT WINE 


1 lb. raisins 4 lbs. sugar 
1 Lisbon lemon 4 galls. boiling water 


Put 6 inches or more of passion fruit pulp in a kerosene tin. Add 
all ingredients and leave in tin for 10 days. Then strain into a 
barrel and keep full with syrup. 


PAW PAW 


PAW PAW BOILED 


Green Paw Paw (i.e. not quite ripe). Cook as marrow and serve 
with white sauce or melted butter. Makes a very nice vegetable. 


PAW PAW CHUTNEY 


4 lbs. paw paw | lb. sugar 

3 small chillies 1 qt. vinegar 

lime water 1 oz. crushed ginger 
1 tablespoon cornflour 1 teaspoon mustard 
1 dessertspoon tumertc 2 oz. salt 


Cut fruit into strips and cover with lime water. Leave for some 
hours. Drain well, put into preserving pan barely covering with 
cold water. Boil gently for 10 minutes and drain again. Leave paw 
paw to drain while all other ingredients are boiled together in 
vinegar. As soon as it boils, stir in the paw paw and boil for 20 
minutes, Bottle and seal. 
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GREEN PAW PAW CHUTNEY 2 


1 pint vinegar 2 green paw paws 
4 large onions 6 chillies 
1 tablespoon treacle 6 cloves 
1 cup seeded raisins 1 dessertspoon salt 


2 teacups brown sugar 


Cut paw paw into thick fingers. Boil with all other ingredients 
until paw paw is tender. Bottle and seal. 


PAW PAW (Crystallized) 


2 cups water green paw paw 
2 cups sugar 


Cut paw paw into slices, pour boiling water over and leave for ten 
minutes, Strain and dry in a cloth. Make a syrup of sugar and 
water and put in paw paw. Simmer till paw paw is transparent 
or cooked. Take out and lay on dish, sprinkle with sugar and dry 
well in the sun. 


PAW PAW JAM 


À Ibs. green paw paw } cup preserved ginger 
(slightly streaked yellow) 3 lbs. white sugar 
1 lemon 


Cut fruit up and add sugar. Let it stand overnight. Add one cup 
of lemon juice and lemon sliced very thinly and ginger in syrup. 
Cook about 1} hours or until it jellies. 


PAW PAW MOCK PUMPKIN 


One paw paw just turning from green. Cut into squares like 
pumpkin and bake with meat until brown. 


PAW PAW STUFFED 


Peel a firm green paw paw, cut off top and remove seeds. Fill the 
hollow with well-seasoned cooked minced meat. Bake in oven with 
dripping, basting from time to time, for about 1 hour. Serve with 


gravy. 
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PILHI 


PILHI ANNA 
2 cups boiled mashed kumera 4 cup milk 


Add the milk to the kumera, spread in pie dish. Smooth top and 
score with fork and pour a little melted butter over top. Put in 
oven until brown on top. 


PILHI GREEN BANANA 
(Cooked in Banana Leaf) 


1 dox. green bananas (fully developed) 
1 small cup dessicated coconut 
small teaspoon salt. 


Peel and grate bananas, mix with coconut and salt. Grease a 
banana leaf and spread mixture on middle. Fold edges of leaf over. 
Place on oven shelf and cook for one hour. 


PILHI RIPE BANANAS 


1 doz. ripe bananas 1 cup S.R. flour 
1 small teaspoon salt 


Mash bananas very well and add flour and salt. Put into greased 
baking tin and bake in moderate oven for one hour. 


PILHI CORN 


1 cup ground corn 2 cups grated kumera 
4 cups milk ] teaspoon salt 


Mix all together. Bake in shallow greased dish in hot oven for 1 hour. 


PILHI KUMERA OR POI 
(Cooked in Banana Leaf) 


3 cups raw peeled grated kumeras salt 
cup coconut 


Mix together and spread on greased banana leaf in baking dish. 
Fold leaf over and cook for 1 hour in moderate oven. 
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PILHI KUMERA 


3 cups raw peeled grated kumera 1 teaspoon salt 
à cup coconut (optional) 


Mix together and turn into well greased baking dish. If kumeras 
are young and dry add 4 cup warm water. A fairly soft mixture 
is necessary and watery old kumeras are best. Bake in fairly hot 
oven for 1 hour. 


PILHI PUMPKIN 


2 cups mashed cooked pumpkin 1 teaspoon baking powder 
1 cup flour salt to taste 
2 tablespoons sugar 


Mix all together. Bake in greased dish in hot oven. 


PILHI KUMERA WITH YAM AND COCONUT 


8 cups grated kumera 1 cup coconut 
2 cups grated yam 2 cups (or more) hot water 


Pour hot water on to coconut before grating kumera and yam. 
Put all ingredients into a basin and mix very well. Line a medium 
sized baking dish with well greased banana leaf. Pour in mixture. 
Smooth over with palm of hand. Bake in a fairly hot oven for 1 
to 1} hours until a nice golden brown. When cooked, remove 
from oven, cover top of Pilhi with clean cloth and leave in tin 
until cold. More water may be needed if the kumeras are young 
and dry, as a fairly soft mixture is necessary, otherwise the Pilhi 
will be hard. 


PILHI TARO 
(Cooked in Banana Leaf) 


3 cups peeled and grated taro 1 cup coconut (small) 


Mix together and spread on greased banana leaf. Fold edges of 
leaf over, place on shelf in moderate oven and bake for 1 hour. 
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PILHI YAM 
(Cooked in Banana Leaf) 


3 cups grated raw yam 1 teaspoon salt 
l cup dessicated coconut 


Mix ingredients well together and spread on greased banana leat. 
Fold edges of leaf over and cook on shelf in moderate oven for 


1 hour. 
PINEAPPLE 
PINEAPPLE PIE (Fresh) 
1 medium fresh pineapple 25 cups sugar 


} cup warm water. 

Line decp pie plate with a good short-crust pastry then layer 
pineapple and sugar and pour water over all. Cover pie withpastry 
and bake slowly for 1} to 2 hours. 


PINEAPPLE PIE (Tinned) 


l tin pineapple a little custard powder 

4 tablespoons sugar 

Curd A tablespoons sugar, 2 tablespoons butter, 2 eggs, juice of 
I grapefruit. 

Line two plates with champagne pastry. This ts pastry mixed with 

yolk of egg. Drain pineapple and add 2 tablespoons sugar. ‘Vhicken 

juice with custard powder and add 2 tablespoons sugar. Mix curd 

ingredients together. Put layer of pincapple, thickened juice and 

curd and bake. Will make two tarts. 


PINEAPPLE PUDDING 


l large tablespoon butter À tablespoons sugar 
! large cup S.R. flour | cup milk 
1 small pineapple I egg 


Cream butter and sugar. Add egg then flour and milk. Put half 
the mixture in well greased dish, add grated pineapple and 
strained juice then remainder of mixture. Cook for 3/4 hour in 
moderate oven. 
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POTATO 


POTATO (Irish Tatey) FRITTERS 


2 cups raw grated potatoes 1 egg 
1 small grated onion 1 teaspoon salt 
2 tablespoons S.R. flour 


Mix all together and fry in tablespoons of hot fat until golden 
brown. 


POTATO AND ONION 


Place in earthenware baking dish alternate layers of potatoes and 
onions thinly sliced, adding pepper and salt. Cover with milk and 
bake slowly until golden brown on top. 


POTATO SOUP 


3 medium sized potatoes 
1 onion (optional) chopped parsley. 


Peel and cut potatoes into small pieces. Cook in very little water. 
When quite soft mash in the water in which they were cooked, 
add salt to taste then chopped onion and parsely. Add 1 to 14 cups 
milk and teaspoon of butter. Bring all to the boil and serve. 


PUMPKIN 


PUMPKIN PIE 


14 cups boiled mashed pumpkin (dry) 1 tablespoon butter 
2 eggs 2 cups sugar 

2 cups milk 4 cup coconut 
juice of 1 lemon (optional) 


Beat eggs and sugar, then add other ingredients. Line a deep pie 
plate with pastry and pour in mixture. Cook in a slow oven till 
set. Nutmeg may be added if liked. 
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PUMPKIN LEAVES 


Use very young leaves of pumpkin vine Boil in salt water until 
tender Strain and add butter 
(Nourtshing and tasty tor small children) 


PUMPKIN FRITTERS 


I cup mashed pumpkin Í egg 
S.R. flour Í tablespoon sugar 
salt 


Place pumpkin in bowl and add sugar then egg well beaten. Lastly 
add enough flour to make a stiff batter. Drop in spoonsfuls on 
to a hot buttered griller and brown both sides. 

May be eaten with meat or fish 


MISCELLANEOUS 


BABYLON SWEET 


I pint milk 4 eggs 
2 doz. passion fruit J/d oz. gelatine 
sugar to taste 


Soak gelatine in a little warm water. Make custard with milk and 
yolks of egg. DO NOT boil. When custard is cool, add gelatine 
and stir well. Whip whites of eggs and when custard 1s cold add 
together with sweetened passion fruit. Set aside to cool. 


BEAN FRITTERS BROWN 


2 cups dried beans l grated onion 
pinch bi-carbonate of soda Í egg 
2 tablespoons S.R. flour small teaspoon salt 


Cook beans with bicarbonate soda until soft. Mash and mix with 
grated onion, egg and flour. Mix all well. Fry in tablespoonfuls in 
hot fat. 
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CHEESE BALLS (Savoury) 


3 tablespoons flour 3 tablespoons butter 
2 tablespoons grated cheese salt 
mustard cayenne pepper 


Mix all together and roll into small balls. Cook in moderate oven 
till golden brown. 


CHOCOLATE CAKE 


3 eggs 6 oz. wholemeal flour 
6 oz. soft brown sugar 6 oz. butter 
1} oz. drinking chocolate 1 teaspoon baking powder 


Butter Icing — 2 oz. butter 
4 oz. icing sugar 
1 dessertspoon water 
1} oz. drinking chocolate 


Beat butter and sugar to a cream. Add eggs and dry ingredients. 
Mix thoroughly and put in hot oven for half an hour. Ice when cold. 


CORNFLAKE PIE CRUST 


I large cup of well-crushed cornflakes 
1 cup melted butter À cup sugar 
A little sprinkling of cinnamon (if liked) 


Blend all ingredients well together and press into pie plate or 
sandwich tin. Place on ice to set. 

Any filling can be used with this crust as it does not require to be 
cooked. 


CUCUMBER RELISH 


1} lbs. cucumber 1 lb. onion 

1 lb. china pears 4 lb. sugar 

1 oz. salt 1 oz. ground ginger 
å teaspoon cayenne pepper 1 pint vinegar 


Put cucumber, pears and onion through mincer, then add other 
ingredients and leave for 2 hours. Bottle. 
This relish needs no cooking. 
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FUDGE CAKE (Uncooked) 


} lb. butter l tablespoon cocoa 

} lb. sugar l egg well beaten 

5 lb. wine or Marie biscuits chopped nuts 
vanilla 


Break biscuits into small pieces. Put all ingredients, except biscuits 
and nuts, into saucepan and nearly boil. Add biscuits and nuts. 
Mix well. Turn into greased dish and press flat. Ice with chocolate 
icing. 


FLUMMERY 
I tablespoon flour 1 tablespoon gelatine 
1 large cup hot water 3/4 cup sugar 
Î large cup passionfruit 2 tablespoons lemon juice 


Soak gelatine in } cup warm water. Mix flour to paste and cook in 
rest of water. Add gelatine and boil for two minutes. Put in basin 
to cool. 

When cold beat for 20 minutes, then add passionfruit and lemon 
juice and beat another 10 to 15 minutes. 

May be served with cream or custard. 


GRAPEFRUIT JAM 


To every grapefruit allow 6 cups of water and 6 cups of sugar. 
Slice the fruit and soak in the water for 24 hours, then boil until 
reduced to half. Stand aside for another 24 hours, then add sugar 
and bring to boil. Boil briskly until it will set when tricd on a plate. 


HI-HI PIE (Periwinkle) 


Pastry - 2 cups S.R. flour 
Milk to mix 
2 tablespoons butter, marg. or dripping 
salt. 


Butter - 1 cup hot milk 


Sauce - salt 
1 tablespoon butter 
cornflour to thicken 
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Plus - 1 cup shelled hi-hi 
1 small teaspoon salt, 1 tablespoon vinegar. 


Put Hi-Hi in cold salt water (preferably sea water) and bring to 
the boil for 5 minutes and remove from heat. Strain and cool, 
remove shells. Make a thick butter sauce as follows — 


Melt butter in saucepan, mix in flour until smooth and add hot 
milk stirring until thick. Leave to cool. Add tablespoon of vinegar 
to cool shelled hi-hi, and salt. Add this to white sauce. Line tart 
tin with pastry and add filling and cover with pastry. Cook in 
moderate oven for one hour. 


HOME BREW 
2 lbs. malt 3 lbs. brown sugar 
+ lb. hops 1 bottle beer or yeast 


Put hops in bag in cold water. (A kerosene tin 4 to 3/4 full). Bring 
to boil and boil for 14 hours. Put in sugar and stir. Fill tin with 
cold water and stir WELL. Put in malt when liquid has cooled to 
blood heat and stir VERY WELL, then add beer (or yeast) and 
stir again. Skim till no further fermentation, bottle and put small 
saltspoon of sugar in each bottle. Then cap down. 


MULBERRY MARIE 
(Also Loquat or Red Guavas) 


Pastry — 1 cup S.R. Flour 
1 tablespoon butter or margarine 
salt 
milk to mix 


Filling — Mulberries, loquats or red guavas. 
Rub fat into flour and mix to stiff dough with milk. Roll out and 
line pudding basin. Put in fruit and sugar and cover with pastry. 


Cover with cloth and boil for one hour. Serve with cream, hot or 
cold. 
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PASTRY SHELL FOR RAW FRUIT 


1} cups plain flour } teaspoon salt 
3 oz. good soft dripping 1 tablespoon sugar 
4 teaspoon baking powder water to mix 


Rub dripping into flour until like fine breadcrumbs. Add salt and 
sugar and then enough water to make a stitt dough. Roll out and 
line tart tin, prick with fork and fill with rice or dried blue peas 
to save pastry bubbling. 


Cook in slow oven until crisp. Remove tice and dry off in oven. 
When cold, till with cut-up and sugared red guavas or fruit salad, 
or fresh passionfruit, or Hawaiian passionfruit. Serve with cream. 


PERSIMMON PIE 


1 cooked pastry case 1 cup persimmon pulp 
1 dessertspoon lemon juice 1 cup sweetened whipped cream 


Stir lemon juice into persimmon pulp. Fold in whipped cream and 
pile into pastry case. 


PLUM PUDDING 


1 lb. butter 2 pkts. raisins 

1 lb. sultanas 1} lbs. currants 

1 lb. brown sugar 2 lbs. flour 

1 cup white breadcrumbs 8 eggs 

1 pkt. mixed spice 1 level teaspoon b1-carbonate 
l} cup brandy of soda 


Beat butter and sugar WELL. Add well beaten eggs, then flou 
and other dry ingredients. Lastly add brandy. Boil for six hours 
Note lf mixture is too dry, use a little water. 


PRESERVED PEEL 
Cover citrus skins with salt water and leave for two days. ‘Then 
wash, cover with cold water and bring to boil. Drain and repeat 
the process. Cook again until tender and add sugar. 3/4 lbs. sugar 
to 1 Ib. skins. Cook slowly till skins are clear. 
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ROSELLA CHUTNEY 


4 cups seeded rosellas 4 cups brown sugar 

l red chilli 1 teaspoon salt 

l garlic section 1} cups vinegar 

1 small piece ginger cut small 2 small boxes raisins. 


Boil vinegar, salt and sugar, and strain through cheese cloth. Add 
rosellas, raisins, and cook until thick. Add other ingredients and 
cook another ten minutes. Bottle and seal. 


SALAD DRESSING 


/ teaspoon dry mustard ] egg 
I dessertspoon butter { cup milk 
| tablespoon sugar 1 teaspoon salt. 


2 dessertspoons vinegar 


Put mustard, butter, sugar into double saucepan. Stir until butter 
and sugar melt then add beaten egg and milk. Stir till well blended. 
Remove from heat and add vinegar and salt. Boil till mixture coats 
the spoon, like custard. 

(Use wooden spoon for stirring). 


SCONES - FRIED 


l cup flour I teaspoon baking powder 


salt milk 


Mix ingredients into soft dough. Roll out and cut into circles. 
Have pan half full of boiling fat. Fry until golden brown. 


SHERRY BALLS (Uncooked) 


4 lb. icing sugar 1 dessertspoon cocoa 
l oz. melted butter 2 tablespoons sherry or rum 


l cup mixed fruit and nuts 


Mix all together and make into balls. Roll in coconut and keep in 
refrigerator. 
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SODA BREAD 


4 cups plain flour 1 teaspoon salt 
1 teaspoon bicarbonate of soda milk 


Mix dry ingredients and add enough milk to make a stiff dough. 
Cook one hour in medium oven. 


SPONGE CAKE 


1 small cup castor sugar 4 big eggs 

1 small cup plain flour 3 tablespoons cornflour 
1 teaspoon baking powder 1 dessertspoon butter 
3 tablespoons boiling water pinch salt 

flavouring. 


Filling - 2 teaspoons butter 
2 dessertspoons boiling water 
2 dessertspoons cold milk 
4 tablespoons castor sugar. 


Beat yolks and whites of eggs separately. Melt butter in boiling 

water. Add sugar to beaten whites and then add yolks and sift in 

dry ingredients. Fold in water and melted butter and flavouring. 

Filling Method - Cream butter and sugar, then add water and 
milk alternately, a few drops at a time, beating 
well with each addition. 


TAPIOCA CREAM 


2 level tablespoons tapioca I quart milk 
2/3rd cup sugar 3 eggs. 


Soak tapioca over night. Boil milk with tapioca and sugar, pinch 

of salt and beaten egg yolks. Remove from fire and put in greased 

dish. Beat egg whites stiffly and put on top of mixture. Bake 

gently until set. Serve cold. 

Serves 6 to 8. 

N.B. Whites may be folded in and mixture served cold without 
baking if preferred. 

N.B. Mixture can be halved by using 2 small eggs in place of 3, 
to 1 pint milk etc. 
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TOMATO ICE 


(Serve in Summer in place of Soup) 


1 cup mayonnaise 4 cup sour cream 
1 cup tomato juice crushed garlic 
juice of à onion sliced cucumber 
salt pepper 


Mix mayonnaise with sour cream, salt and pepper, tomato juice, 
garlic and onion juice. Put in freezing tray and chill until firm. 
Serve with sliced cucumber. 


TOMATO PICKLE (Green) 


6 lbs. tomatoes 2 Ibs. onions 

2 scant cups sugar 1 pint vinegar 

2 or 3 clove heads 

Slice tomatoes and onions into separate bowls, sprinkling cach 
layer with salt. Leave overnight. Next day, bring vinegar and 
cloves to boil, then make paste of 1 tablespoon of mustard and 1 
dessertspoon of cornflour and add to boiling vinegar. Drain and 
add tomatoes and onions and boil for about 1 hour. 

8 Ibs. cauliflower may be used instead of tomatoes and onions. 


TARO FRITTERS 


2 cups cooked mashed taro salt 


2 cups S.R. flour 


Mix all together and fry in tablespoonsful until golden brown. 


WATER MELON PICKLE 


! water melon 4 tablespoons salt 
3 tablespoons powdered alum 94 lbs. sugar 
2 cups white wine vinegar 1 tablespoon whole cloves 


3 sticks cinnamon (or powdered cinnamon to taste) 


Use only rind of the melon. Thinly peel off the green outer skin. 
Cut rind into bite sized pieces and weigh out 51 Ibs. Add salt and 
4 quarts cold water and stand overnight. Drain and rinse well. 
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Add alum and 4 quarts cold water. Bring to boil and simmer for 30 
minutes. Drain and rinse. 


Simmer in 4 more quarts water till tender (about 45 minutes). Water 
should cover rind so add more if necessary. Add sugar and cook 
quickly until rind is transparent (45 minutes). Add vinegar, cook 
further 25 minutes. Add all spices and cook 15 minutes longer. 
Bottle, seal and store two weeks before using. 


YAM PUDDING 


3 cups raw grated yam 3 cups diced pickled pork 
4} cup chopped green onions l teaspoon salt 


Line pudding basin with grated yam. Add meat and onion until 
basin is full with layer of yam on top. Cover basin and boil for 1 
hour. 


USES of the YAM 


Baked in its skin and served with butter. 
Fried in oil in the form of chips. 
Roasted and served with roasted meat. 
Baked and prepared as purce. 

Peeled and boiled in salt water. 
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NORFOLK WORDS AND PHRASES EXPLAINED 


NORFOLK ENGLISH 
Da lettle sullen se wylie That little child ts stuck in 
up in ar pine that pine. 
Q. Webout you gwen? Q. Where are vou going? 
A. Out yenna fer porpay. A. Out yonder for red guavas. 
O. Yus plun how poo-oo. O. Your bananas are green. 
1 Ell do fer mudda unay? A. They'll do for dumplings 


won't they? 


QO. Yorlie how wawaha. O. You (pl.) are stuck-up. 
d. Foot nort? A. Why not? 
QO. Wut a way you? QO. How are vou? 

1 Cooshoo. A. Good 


O iVe gu rumma morla night? Q. Lets go fishing tomorrow 
night? 


| I ve sly, suff 100 big. 4. No, the sea is too rough 
lie ell gurret welout. He gets angry easily. 
} ou how umer-oo-lar. You are clumsy. 
You gut a hilhe. You are lazy. 
I tuliye. lll say 
Da nufka se tow in em moo-ov. That kingfisher has settled in the 
flax. 
Lubbe side 15. Leave it where il is 


SINGLE WORDS 


Bussup Broken in pieces 
Bembare In case 

Carfoot Don’t know why 
Car-do No good 

Deffy This way 

Daffy That way 
Do-mine Never mind 
Dem Those 

Dar That 
Dar-de-way That's the way 
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Rag dol] 


Careless}y badly 


OMorrow 
Nearly 


Flax rowne on o 


4 
Mischievous 
Not going 
Kingfisher 
© swim 
Half grown 

° mix up 
Only 
Often 
Small Young | 
-Oconut husk 
Green 
Banang 
Coloured Jish 
O scrape 
Old Sashioned 
Smal] 
Red Guavas 


NORFOLK 


Pilly-pilly 
Pul-loo 
Rummer 
Semiz-wee 
Sullun 
Sorlun 
Suff 

Sink suff 
Tin-tola 
Tulla me 
Tow 
Ty-ty 
Tull-stolly 
Tayte 
Tin-a-hi 
Tulla 
Unay 


Umer-oo-lar 


ENGLISH 


Stuck together 
Burley 

Fishing at night 
Pecultar 

A person 
Finished 

Waves (sea) 
Low tide 
Sweetheart 

Tell me 

Settle (a bird) 
Tasteless 
Untruth 
Potatoes 
Begging 

Strong fish bone 
Isn't it? 
Clumsy 


Uclun We (all of us) 

Whaa What 

Wusser Worse 

Wylie Tangled up 

Yallar Annoyed 

Yorl-yey All of you 

Yor-lor To grate 

Yor-lor Grating stone used to make 
pilhi 

Garit Fed up (angry) 

Whatawee How are you? 

Wa wa ha Conceited 

Rahullo Banana leaf (dead) 

Mahone Always ailing 

I tull ye Great Scott 

Eyulla Acting older than they are 

Maremare Withered 

Tinai Hints for (almost ask) 

Whi-hi Wrap in green banana leaf. 
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